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a knife, gently ioosen peel at 


ends, then with fingers pull 
| off orange-peel quarters. 


(Use peeled oranges in a 
fruit compote or some other 


dish. ) 

Into a 3-or 4-quart 
Saucepot turn the peel; 
cover the cold water; add 
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6 medium or large 
__Seedless oranges with thick 
blemish-free skin P 
Water ; 
1 teaspoon salt 
2 cups sugar 
Y cup light corn syrup 
Extra sugar 
Wash. and dry oranges; 
__/jut off a thin slice from the 
* Wis of each. Make 4 
..xquidistant lengthwise cuts 
_ through peel. With the tip of 


salt. Bring to a boil and boil 
20 minutes. Drain. With a 
Sharp knife or kitchen 
scissors cut peel into %4-inch 
wide lengthwise strips. — 

In the clean. empty 
saucepot stir together the 2 
cups sugar, corn syrup and 1 
cup water. Cook over 
moderate heat, stirring 
constantly, until sugar is 
dissolved. Add orange peel. 
Bring to a boil; reduce heat 
and boil gently for 45 
minutes. Turn orange peel 
and syrup into a coarse- 
mesh wire strainer or a 
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colander set over a bowl and 
drain. 

Generously sprinkle wax 
paper with extra sugar; roll 
drained peel, a few strips at 
a time, in sugar. Arrange © 
peel in single layers on 
cookie sheets. Dry in a 150- 
degree oven for 1 hour. 
Remove peel to wire racks 
and let stand at room 
temperature to dry for 3 to 4 
hours. 5 

Place candied orange peel 
between layers of tran-— 
Sparent plastic wrap and — 
Store in a tightly covered tin - 
box. a) 
Makes about 1%4 pounds. — 

NOTE: The syrup (about 
1 to 1% cups) left after 
draining the orange peel 
may be stored, in a tightly 
covered jar, in the re- 
frigerator and be used over | 


pancakes and waffles. 
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